LEMON MOUSSE 
You NEED for 8 servings 


1 cup cream for whipping 

1 envelope unflavored gelatine 
2 tablespocns water 

¥3 cup lemon juice 

4 eggs 

1 cup sugar 


Glacé cherries and whipped cream to 
garnish 


Now ASSEMBLE 


, 
2 


Whip cream; refrigerate. 

Soften gelatine in the water in a small 
saucepan. Heat slowly until gelatine is 
dissolved. Cool. Add lemon juice. 


. Beat the eggs with the sugar until thick 


and lemon-colored. Beat in gelatine 
mixture. 


. Fold in 1 cup of the whipped cream:and 


pour into glasses. When set, garnish with 
remaining 1 cup of whipped cream and 
glacé cherries. 


